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860  Ault.  Waldo  C. 

INEDIBLE  FATS  AND  FATTY  ACIDS.   HISTORY  AND  TECHNOLOGICAL  TRENDS,   Journal 
of  the  American  Oil  Chemists  Society,  vol,  31.  p.  486-489,  November  1954. 
Significant  developments  in  the  production  and  processing  of  inedible  fats 
and  oils  are  reviewed,   Certain  trends  are  called  to  attention  and  probable 
future  directions  of  development  are  forecast.   The  increasing  significance 
of  research  to  further  growth  of  the  industry  is  emphasized, 

861  Ault.  Waldo  C,  and  Riemenschneider,  R„  W, 

ANIMAL  FATS  IN  LIVESTOCK  FEEDS.   Chemurgic  Digest,  vol.  13,  no.  11,  p.  4-5, 

19,  December  1954, 
Progress  on  development  of  a  substantial  new  market  outlet  for  inedible 
animal  fats  in  livestock  feeds  is  described   The  advantages  of  such  use 
for  fats  are  discussed  and  data  showing  the  economic  basis  for  this  use  are 
presented, 

862  Beebe.  C-  W.  .  HapDich,  Wc  F. ,  Kip.  W„  S.  and  Rogers,  J«  S. 

ALUM  RETANNAGE  OF  VEGETABLE-TANNED  INSOLES  IMPROVES  THEIR  SERVICEABILITY, 

Journal  of  the  American  Leather  Chemists  Association.  vol,  49,  p,  630r-639, 

September  1954 
A  report  on  the  evaluation  of  commercially-tanned  vegetable  and  alum-re- 
tanned  insole  leathers  by  laboratory  and  actual  shoe  wear  service  tests 
shows  tha+  alum  re tannage  increases  serviceability  about  70%  above  that 
given  by  vegetable-tanned  leathers 

863  Brice.  B,  A. 

THE  MEASUREMENT  AND  SPECIFICATION  OF  COLOR.   Color  in  Foods,  p.  4-12, 
November  1954   Advisory  Board  on  Quartermaster  Research,  National  Re- 
search Council,  Washington,  D,  C, 
The  measurement  and  specification  of  color  by  means  of  the  CLE.,  coordi- 
nate system  and  standard  observer  is  described.   The  application  of  this 
fundamental  system,  and  some  more  rapid  abridged  methods,  to  the  evalua- 
tion of  color  in  food  products  is  illustrated, 

864  Clarke,  I.  D.  and  Flaharty.  R  M. 

AN  INSOLE  LEATHER  TESTER.   Journal  of  the  American  Leather  Chemists  Asso- 
ciation, vol,  49.  p.  624-629.  September  1954. 
A  machine  for  flexing  leather  under  pressure  is  described 


865  Cording.  James,  Jr.,  Willard,  Miles  J*,  Jr, ,  Eskew.  Roderick  K„  and  Edwards. 

Paul  W. 

POTATO  FLAKES,   A  HEW  FORM  OF  DEHYDRATED  HASHED  POTATOES   I.   PILOT-PLANT 
PROCESS  USING  DOUBLE  DRUM  DRIER,   ARS-73-2,  November  1954.  (Processed), 
Describes  a  new  process  for  making  dehydrated  mashed  potatoes  on  double  drum 
driers  of  the  type  readily  available  commercially.   It  is  a  single  stage 
drying  process,  yielding  a  product  of  as  low  as  3%  moisture  content.,   The 
product  is  made  in  the  form  of  thin  flakes  which  rehydrate  quickly  to  yield 
a  mashed  potato  of  excellent  color,  flavor  and  texture,,   Process  variables, 
which  determine  the  quality  of  the  mash  the  flake  will  yield  on  rehydration, 
can  be  easily  controlled.   Aside  from  its  probable  low  cost,  the  most  im- 
portant attribute  of  the  product  is  its  excellent  tolerance  for  rehydrating 
liquids  over  a  wide  temperature  range.   Potato  flakes  rehydrate  rapidly 
with  liquid  from  about  50  to  160°  F.  and  yield  a  product  of  excellent  tex- 
ture.  Recent  tests  show  that  a  product,  capable  of  being  reconstituted  with 
boiling  liquid  can  be  made  by  controlled  dilution  of  mash  before  drying. 

866  Eddy.  Co  Roland  and  Eisner.  Abner 

INFRARED  SPECTRA  OF  NICOTINE  AND  SOME  OF  ITS  DERIVATIVES*   Analytical  Chem- 
istry, vol.  26,  pB  1428-1431,  September  1954, 
Ultraviolet  spectrophotometry  has  been  used  for  the  identification  and  char- 
acterization of  tobacco  alkaloids  and  related  substances,  but  the  ultra- 
•  violet  spectra  are  not  able  to  distinguish  among  alkaloids  having  equiva- 
lent degrees  of  conjugated  unsaturation. 

Infrared  spectra  are  presented  in  this  paper  for  nicotine  and  five  related 
alkaloids. 

These  spectra  are  quite  different  for  compounds  having  identical  ultra- 
violet curves.   Rapid  and  unambiguous  identification  of  any  one  of  these 
alkaloids  is  possible  by  comparison  of  zhe   spectrum  of  an  unknown  with 
these  infrared  curves.   From  the  absence  of  an  N-H  stretching  virbration 
in  the  spectrum  of  myosmine,  it  is  suggested  that  the  accepted  structure 
of  this  alkaloid  is  incorrect. 

867  Eskew.  Roderick  K. 

RECENT  DEVELOPMENTS  JIN  THE  RECOVERY  OF  VOLATILE  FRLMT  CONCENTRATES.  Pro- 
ceedings of  the  44  ^Annual  Meeting  of  the  Flavoring  Extracr>  Manufacturers' 
Association  of  the  United  States,  p„  69-73,  May  11-13.  1953, 

This  is  a  review  of  the  development  at  the  Eastern  Laboratory  of  the  process 

for  volatile  flavor  recovery  with  emphasis  on  recent  developments  which  have 

greatly  expanded  the  utility  of  the  original  equipment., 

868  Evans,  John  D„  (Temple  University),  Ri omens chneider,  P..  W,  and  Herb,  S,  F, 

(EURB) 

FAT  COMPOSITION  AND  IN  VITRO   OXYGEN  CONSUMPTION  OF  MARROW  FROM  FED  AND 

FASTED  RABBITS.   Archives  of  Biochemistry  and  Biophysics,  vol,  53,  p, 

157-166,  November  1954, 
Spectrophotometric  fatty  acid  analyses  of  marrow  fat  from  six  fed  and  six 
fasted  rabbits  were  compared  in  relation  to  their  respective  in  vitro   oxy- 
gen consumptions. 


Halwer.  Murray 

LIGHT-SCATTERING  STUDY  OF  EFFECT  OF  ELECTROLYTES  ON  a-  and  ^-CASEIN  SOLUTIONS. 

Archives  of  Biochemistry  and  Biophysics,  vol.  51,  p.  79-87,  July  1954, 
It  is  shown  that,  addition  of  electrolytes  to  solutions  of  a-  and  /3-casein 
brings  about  aggregation.   This  behavior,  taken  in  conjunction  with  other 
properties,  indicates  that  the  caseins  have  the  properties  of  denatured 
proteins.   Aggregation  complicates  the  determination  of  the  molecular 
weights  of  these  substances.   Values  in  which  confidence  can  be  felt  prob- 
ably do  not  exist  at  present,. 

Hansen,  John  E.  and  Palm.  William  E, 

PROPERTIES  OF  LACTOPRENE  BN-12.5.  A  COPOLYMER  OF  BUTYL  ACRYLATE  AND  ACRYLO- 

NITRILE  AND  ITS  VULCAN IZATES*   Rubber  Age,  vol.  75,  p„  677-687,  August 

1954. 
The  properties  of  a  new  synthetic  rubber,  Lactoprene  BN-12.5,  a  monomer 
mixture  of  87.5%  butyl  acrylate  and  12.5%  acrylonitrile  are  described  in 
detail,  and  compared  with  those  of  several  commercial  rubbers.   The  new 
rubber  has  outstanding  resistance  to  heat  and  lubricating  oils,.   Brittle 
points  are  lower  and  water  resistance  higher  than  for  Lactoprene  EV, 

Happich,  M.  L. ,  Beebe,  C,  W.  and  Rogers,  Jo  S» 

TANNIN  EVALUATION  OF  ONE  HUNDRED  SIXTY-THREE  SPECIES  OF  PUNTS,   Journal 
of  the  American  Leather  Chemists  Association,  vol*  49,  p.  760-773, 
December  1954, 
A  report  on  the  tannin  evaluation  of  163  species  of  plants  from  2,000 
collections  now  being  studied  as  cortisone  precursors, 

Highlands,  M0  E. ,  Licciardello,  J,  J.   (Univ.  of  Maine  Agric,  Exp.  Sta. )  and 
Herb.  S,  F,  (EURB) 
OBSERVATIONS  ON  THE  LIPID  CONSTITUENTS  OF  WHITE  POTATOES,   American  Potato 

Journal,  vol.  31.  p.  353-357,  November  1954. 
The  fatty  acid  composition  of  potato  lipids  was  studied.   Linoleic  and 
linolenic  acids  are  present  in  substantial  proportions  suggesting  that  the 
"off"  flavor  developed  in  dehydrated  potatoes  on  prolonged  storage  results 
in  part  from  the  oxidative  rancidity  of  the  (Lipid -material.   Accelerated 
stability  tests  conducted  on  the  potato  lipid  tended  to  support  this  view. 

Hipp,  N,  J.,  Groves.  M.  L. ,  and  McMeekm,  T.  L. 

TENSILE  PROPERTIES  OF  BRISTLE  FIBERS  MADE  FROM  a-  and  /3-CASEIN-   Textile 

Research  Journal,  vol,  24,  pc  618-623,  July  1954 „ 
The  tensile  properties  of  fibers  made  from  a-  and  /3-casein  and  unfrac- 
tionated  casein  have  been  compared,  /3-casein  fiber,  oriented  by  stretch- 
ing, was  considerably  better  than  the  other  casein  fibers,  and  values  for 
its  wet  and  dry  tenacity  compared  favorably  with  corresponding  values  for 
wool.  The  better  fiber  properties  of  /3-casein  are  ascribed  to  its  molec- 
ular structure., 

Knight,  H„  B,  and  Swern,  Daniel 

TETRALIN  HYDROPEROXIDE,   Organic  Syntheses,  vol.  34,  p.  90-93,  October 

1954.   John  Wiley  and  Sons,  Inc.,  New  York. 
The  preparation  of  tetralin  hydroperoxide  by  oxidation  of  pure  tetralin 
with  oxygen  is  described* 


875  Krewson,  C.  F.  ,  Neufeld,  C,    H.  H. .  Drake,  T0  F,  and  Fontaine,  T.  D. 

SYNTHETIC  PLANT-GROWTH  MODIFIERS,   IV.  2-METHYL-i*-CHL0R0PHEN0XYACETYL  DE- 
RIVATIVES OF  AMINO  ACIDS.   Weeds,  vol.  Ill,  p.  28-37,  January  1954, 
A  series  of  new  2-methyl»4-chlorophenoxyacetyl  derivatives  of  D-,    L-,    and 
Z)I-amino  acids  was  prepared,  and  the  compounds  were  tested  for  plant-growth 
modifying  activity, 

In  general,  the  derivatives  of  DL-   and  //-amino  acids  were  active  as  plant- 
growth  modifiers  when  tested  on  6  different  plants;  those  of  Z)-amino  acids 
were  less  active,,   The  D- leucine   and  ^-phenylalanine  derivatives  were  in- 
active over  the  2-week  test  period.   Results  varied  in  degree  but  were  in 
close  agreement  with  those  previously  reported  for  the  behavior  of  some 
corresponding  2,4-dichlorophenoxyacetyl  amino  acids,   The  individual  D- 
amino  acid  derivatives,  exhibited  a  high  degree  of  specificity  and  a  wide 
variety  and  degree  of  activity  relative  to  various  plant  responses. 

876  Krider,  Merle  M, .  Cordon,  Theone  C.  and  Wall,  Monroe  E, 

STEROIDAL  SAPOGENINS,.   XVI.   HYDROLYSIS  OF  5-ALPHA,  22a-SPIR0STANE  GLYCO- 
SIDES BY  FUHGAL  SAPONASES.   Journal  of  the  American  Chemical  Society,  vol. 
76,  p.  3515-3517,  July  5,  1954. 
Certain  microorganisms,  especially  those  of  the  genera  Aspergillus   and 
Penicillium,    when  grown  in  a  medium  containing  steroidal  saponins  with  5a, 
22a-spirostane  aglycones  adaptatively  produce  enzymes  which  cleave  the  sapo- 
nins to  sapogenins.   The  sapogenins  thus  obtained  are  identical  with  those 
secured  as  a  result  of  cleavage  by  saponases  from  higher  plants  or  by  hydro- 
chloric acid, 

877  Lobunez,  Walter  (Univ.,  of  Penna. ,  work  done  under  Research  and  Marketing  Act 

Contract )„ 

THE  D I  POLE  MOMENTS  AND  STRUCTURES  OF  ORGANIC  PEROXIDES  AND  RELATED  SUBSTANCES, 

Ph.D.  Thesis,  University  of  Pennsylvania,  Philadelphia,,  Penna„ ,  1954» 
The  electric  dipole  moments  of  di-t-butyl  peroxide,  t-butyl  hydroperoxide, 
cumene  hydroperoxide,  perlauric  acid  and  dibenzoyl  peroxide  have  been 
measured  in  benzene  at  30°  C.   The  moments  of  the  di-t-butyl  peroxide,  t- 
butyl  hydroperoxide  and  perlauric  acid  were  also  measured  at  50°  C.   These 
measurements  represent  the  first  reported  values  for  cumene  hydroperoxide 
and  perlauric  acid. 

The  dependency  of  the  polarization  on  concentration  was  studied  in  this  work 
and  has  shown  that  the  molecules  of  the  solute  peroxide  are  not  associated 
at  the  studied  concentrations. 

An  improved  procedure  has  been  demonstrated  for  the  determinations  and  cal- 
culations in  dealing  with  small  dipole  moments. 

878  Lothrop,  R„  E. 

RESEARCH  DEVELOPS  NEW  OUTLETS  FOR  HONEY,   Gleanings  in  Bee  Culture,  vol.  82, 

p.  594-599,  635,  October  1954, 
This  paper  consists  of  a  review  of  progress  made  in  the  research  program  on 
honey  at  the  Eastern  Utilization  Research  Branch  since  the  program  was  ini- 
tiated in  1948, 


879  Mellon,  E.  F. ,  Viola.  S.  J.  and  Hoover.  S.  R. 

DETERMINATION  OF  AMIDE  NITROGEN  IN  COLLAGEN  AND  OTHER  PROTEINS.  Journal 
of  the  American  Leather  Chemists  Association,  vol,  49,  p  710-719, 
November  1954 
An  alkaline  hydrolysis  method  for  the  determination  of  amide  nitrogen  is 
described.   Values  obtained  by  this  method  compare  favorably  with  the  lit- 
erature values  for  a  number  of  proteins.   A  study  of  the  amide  nitrogen 
content  of  collagen  obtained  from  the  hides  of  identical  twin  cattle  sub- 
jected to  different  nutritional  levels  shows  that  the  amide  value  of  the 
collagen  is  independent  of  the  nutritional  history  of  the  animals . 

880  Peterson.  R„  F,  ,  McDowell,  R.  L.  and  Harrington,  B,  J. 

CROSSBONDING  OF  CASEIN  BRISTLE  FIBER,  Textile  Research  Journal,  vole  24, 

p»  747-753,  August  1954, 
A  method  is  described  for  reducing  the  rate  of  water  uptake  of  casein  fi- 
bers and  plastics.   The  method  involves  treating  formaldehyde-hardened 
casein  products  with  resorcinol  and  formaldehyde,  drying,  and  heating. 
Optimum  conditions  for  this  treatment  are  described.   The  results  indicate 
that  resorcinol  forms  crossbonds  with  casein  and  formaldehyde, 

881  Porter,  William  L.  and  Hoban,  Nancy 

ULTRAMICROTECHNIQUE  FOR  ENZYMATIC  HYDROLYSIS  OF  SUGARS  PRIOR  TO  CHROMATO- 
GRAM  ANALYSIS,   Analytical  Chemistry,  vol.  26,  p.  1846-1848,  November 
1954. 
A  method  is  presented,  using  melting  point  tubes  for  the  enzymatic  hydrol- 
ysis of  0,01  ml,  samples  containing  20  to  30  /zg.  of  carbohydrates,  for  use 
in  the  papergram  examination  of  the  productSo   The  method  allows  prolonged 
hydrolytic  periods  without  sacrificing  the  advantage  of  ultra-micro  sam- 
ples, 

882  Porter.  William  L  ,    Hoban,  Nancy,  and  Willits,  C-  0. 

CONTRIBUTION  TO  THE  CARBOHYDRATE  CHEMISTRY  OF  MAPLE  SAP  AND  SIRUP,  Food 

Research,  vol.  19.  pt  597-602,  November-December  1954„ 
Fractionation  of  sterile  maple  sap  by  ion  exchange  and  chromatographic 
techniques  has  shown  maple  sap  to  contain  a  mixture  of  oligosaccharides. 
Contrary  to  the  literature,  no  hexose  sugars  were  found.   It  was  confirmed 
that  slight  microbial  contamination  of  the  sap  quickly  produced  glucose 
and  fructose  which  increased  in  quantity  as  the  contamination  increase. 
In  addition  to  sucrose,  at  least  five  other  oligosaccharides  were  demon- 
strated.  Two  of  these  compounds  are  trisaccharides,  one  of  which  has  been 
identified  as  raffinose  or  a  closely  related  compound  and  the  other  as  a 
glucosyl  sucrose. 

883  Radell,  Jack,  Eisner,  Abner  and  Donahue,  E.  T, 

ISOLATION  OF  A  NEW  FRACTION  FROM  WOOL  WAX  ACIDS-   Journal  of  the  American 

Chemical  Society,  vol.  76,  p.  4188-89,  August  20,  1954 
A  new  fraction  has  been  isolated  from  wool  wax  acids  which  corresponds  to 
a  delta  lactone  of  molecular  formula  C20^38^2" 


884  Ricciuti,  C. .  Willi ts,  C.  0. ,  Ogg,  £,  L. ,  Morris,  S.  G.  and  Riemenschneider, 

R,  W. 

FORMATION  OF  PEROXIDES  IN  FATTY  ESTERS,   II.  METHYL  LiNQLEATE:  APPLICA- 
TION OF  THE  POLAROGRAPHIC  AND  DIRECT  OXYGEN  METHODS,   Journal  of  the 
American  Oil  Chemists  Society,  vol  31,  p.  456-459,  November  1954. 
This  manuscript  presents  the  results  obtained  by  the  polarographic,,  chemi- 
cal peroxide,  direct  oxygen.,  catalytic  hydrogenation  and  iodine  value  meth- 
ods applied  to  methyl  linoleate  samples  subjected  to  autoxidation  at  80°C, 
for  periods  up  to  267  hours, 

885  Riemenschneider,,  R„  W. 

ANALYTICAL  METHODS  AND  COMPOSITION  OF  FATTY  MATERIALS,   Journal  of  the 

American  Oil  Chemists  Society,  vol,,  31,  p.  517-523  November  1954c 
Analytical  methods  and  procedures  useful  in  determining  fatty  acid  and 
glyceride  composition  of  fats  and  oils  were  discussed-   Principal  atten- 
tion was  given  to  a  discussion  of  the  essential  features  of  ultraviolet 
spectrophotometry  methods.   Typical  data  obtained  in  fatty  acid  and  glyceride 
analyses  of  some  common  fats  and  oils  are  presented.. 

886  Siedler^  A.  J.  and  Schweigert,  B.  So   (American  Meat  Institute  Foundation. 

University  of  Chicago;  work  done  under  Research  and  Marketing  Act  Contract). 
EFFECT  OF  FEEDING  GRADED  LEVELS  OF  FAT  WITH  AND  WITHOUT  CHOLINE  AND  ANTI- 
BIOTIC Bj2  SUPPLEMENTS  TO  CHICKS.   Poultry  Science,  vol.  32,  p.  449-454, 
May  1953. 
Calories  from  animal  fat  added  to  diet  of  chicks  at  2  to  8%   levels  were 
efficiently  utilized,   Little  or  no  advantage  was  observed  for  added  cho- 
line or  choline  plus  B-jo, 

887  Siedler,  A,  Jc  and  Schweigert,  B„  S.  (American  Meat  Institute  Foundation, 

University  of  Chicago,  work  done  under  Research  and  Marketing  Act  Contract). 
EFFECT  OF  THE  LEVEL  OF  ANIMAL  FAT  IN  THE  DIET  ON  THE  MA  I NTENAHCE. REPRODUC- 
TION AND  LACTATION  PERFORMANCE  OF  DOGS,   Journal  of  Nutrition,  vol.  53 , 
p.  187-194,  June  1954. 
The  maintenance,  reproduction,  and  lactation  performance  of  Cocker  Spaniel 
dogs  fed  since  weaning  a  basal  ration  with  and  without  added  fat  were  ob- 
served,  The  addition  of  4  or  8  percent  stabilized  choice  white  grease  in- 
creased the  efficiency  of  the  ration  for  maintenance  of  the  females  prior 
to  breeding.   On  the  basis  of  all  performances  studied,  the  results  were 
excellent  when  4  percent  of  the  stabilized  fat  was  added  to  the  basal  diet„ 

888  Sinnamon,  H.  I.,  Turkot,  V„  A.,  Eskew,,  R„  K„ ',  and  Phillips,  G,  Wo  M. 

POWDER  MAKES  A-l  APPLE  JU«CEl   Food  Engineering,  vo.  26.  p.  78-79,  131-132, 

July  1954, 
A  pilot-plant  process  for  preparing  a  powdered  apple  juice  product  is  de- 
scribed.  High-density,,  full-flavor,  sweetened  and  acidified  apple  juice 
concentrate  is  dried  in  a  vacuum  tray  drier  to  a  moisture  content  below  3 
percent.   The  dried  material  is  ground  to  a  coarse  granular  powder  and 
packaged  with  a  desiccant  to  prevent  caking  during  storage*  A  beverage 
prepared  from  the  powder  has  an  excellent  fresh  flavor  which  closely  re- 
sembles that  of  the  beverage  prepared  from  the  high-density,  full-flavor 
concentrate. 


889  Steyermark,  Al. ,  Alber.  H.  K.  ,  Aluise,  V  .  A. ,  Huffman,  E,  W.  D. ,  Jolley, 

E.  L. ,  Kuck,  J.  A.,  Moran,  J.  J.,  and  Ogg,  C.  L.  and  Willits,  C,  0,  (EURB), 
(Committee  for  the  Standardization  of  Micro chemical  Apparatus,  Division  of 
Analytical  Chemistry.  American  Chemical  Society). 
1953  REPORT  ON  RECOMMENDED  SPECIFICATIONS  FOR  M ICROCHEM ICAL  APPARATUS, 

WEIGHING  AND  DRYING.   Analytical  Chemistry,  vol.  '26,  p.  1186-90,  July 

1954. 
The  Committee's  report  includes  specifications  for  micro  weighing  and  dry- 
ing equipment  including  boats,  weighing  bottles,  spatulas,  forceps,  tare 
bottles  and  a  modified  Abderhalden  dryer. 

890  Stirton,  A,  J. 

FAT-BASED  SURFACE-ACTIVE  AGENTS.   Journal  of  the  American  Oil  Chemists  So- 
ciety, vol.  31,  p.  579-586,  November  1954. 
A  review  of  the  chemistry  and  uses  of  anionic,  cationic  and  nonionic  sur- 
face active  agents  based  on  inedible  fats  and  fatty  acids. 

8  91  Swern,  Daniel 

PLASTIC IZERS.   Journal  of  the  American  Oil  Chemists  Society,  vol.  31.  p. 

574-578,  November  1954. 
External  and  internal  plasticization  are  discussed.   Specific  plasticizers 
for  polyvinyl  chloride  are  described.   The  use  of  fats  for  external  and  in- 
ternal plasticization  is  also  discussed. 

892  Wall,  Monroe  E. ,  Eddy,  C.  Roland,  and  Willimaa  Jo  J.  (EURB),  Correll,  D,  S. , 

Schubert,  B.  G.  and  Gentry,  H„  S.  (Horticultural  Crops  Research  Branch), 
STEROIDAL  SAPOGENINS,  XII.  SURVEY  OF  PLANTS  FOR  STEROIDAL  SAPOGENINS  AND 

0 1  HER  CONSTITUENTS,   Journal  of  the  American  Pharmaceutical  Association, 

Sci.  Ed,  .  vol,  43,  p.  503-505,  August  1954. 
This  is  a  report  on  the  results  of  the  chemical  examination  of  the  second 
1000  plant  samples  received  in  a  survey  of  plants  for  steroidal  sapogenins. 
Data  are  given  on  997  samples,  representing  598  identified  species,  201 
unidentified  lots,  392  genera  and  129  families.   Quantitative  data  are  given 
for  the  occurrence  of  11  steroidal  sapogenins.   Qualitative  results  are 
given  for  flavcnols,  alkaloids,  tannins  and  unsaturated  sterols. 

893  Wall,  Monroe  E. ,  Eddy,  C.  Roland,  and  Willaman,  J.  J.  (EURB),  Correll,  D.  S. , 

Schubert,  B.  G.  and  Gentry,  H.  S.  (Horticultural  Crops  Research  Branch). 
STEROIDAL  SAPOGENINS,   XV.   SUPPLEMENTARY  TABLE  OF  DATA  FOR  STEROIDAL  SA- 
POGENINS XI  L   AIC-367,  -Tune  1954,   (Processed). 
A  table  of  data  supplementary  to  Steroidal  Sapogenins  XII.   It  covers  the 
second  1000  plant  accessions  received  in  the  search  for  steroidal  sapoge- 
nins.  It  gives  the  identification  and  origin  of  the  samples,  the  results 
of  hemolysis  tests  for  saponins,  the  kinds  and  amounts  of  steroids,  and 
qualitative  findings  for  flavonols,  alkaloids,  tannins  and  sterols. 

894  Weil,  J.  K. ,  Stirton,  A.  J,  and  Bistline.  R.  G. ,  Jr. 

SYNTHETIC  DETERGENTS  FROM  ANIMAL  FATS.'  THE  SULFATION  OF  TALLOW  ALCOHOLS. 

Journal  of  the  American  Oil  Chemists  Society,  vol,,  31,  p.  444-447, 

November  1954, 
The  mono-unsaturated  tallow  alcohols,  oleyl  and  elaidyl  alcohol,  were 
sulfated  with  modified  sulfating  agents,  complexes  of  either  sulfur  tri- 
oxide,  chloro sulfonic  acid,  or  sulfuric  acid.   Reaction  involving  the 
double  bond  was  minimized  and  the  products  were  good  detergents  and  sur- 
face active  agents, easily  soluble  at  room  temperature. 


895  White,  Jonathan  W. ,  Jr. 

PROGRESS  IN  HONEY  UTILIZATION-   Florida  State  Beekeepers  Association  Pro- 
ceedings, p.  54-60,  1953. 
A  non-technical  description  of  the  honey  utilization  research  program  at 
the  Eastern  Regional  Research  Laboratory.   The  work  described  includes 
flavor  modification  of  low-grade  honey,  honey-fruit  spreads,  concentrated 
honey-milk  products,  the  role  of  honey  in  commercial  baking,  and  coopera- 
tive analytical  work  on  tupelo  honey „ 

896  White,  Jonathan  W. ,  Jr.  (EURB)  and  Sturtevant.  A,  P.  (Entomology  Research 

Laboratory,  Laramie,  Wyoming), 

STERILIZATION  OF  HONEY  FOR  BEE  FEEDING.   Gleanings  in  Bee  Culture,  vol,,  82, 

p.  658-661,  November  1954, 
Honey  infected  by  the  spores  of  American  foulbrood  can  be  sterilized  by 
open-kettle  boiling,  as  shown  by  feeding  tests  with  six  bee  colonies. 
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1.  FRUITS  AND  VEGETABLES 

A-  Apples  and  other  eastern  fruits 

1.  Apple  essence;  recovery  and  use 

78*,  201*,.  3225  379*,  587 ,  752.  867* 

2,  Apple  essence,    composition 

442 
3,.      Apple   essence:    alcohol  content 

295,    404*,,    478 
4„      Apple  essence,    dependence  on  apple  variety 

250 

5.  Apple  juice 

24*,    26*,,    43*,,    251-     330,    339,    838 

6.  Apple  juice  concentrate 

562,    563,    621,     8.18,    838 

7.  Apple  sirup,,  apple  butter;  apple  pomace 

37*,  79*,  81,  117*,  135,  246,  669 
8o   Apple  slices,  apples  in  cooking 

214*.  252 ,  502'  547 
9,   Miscellaneous  products  from  apples 

14*.  166*.,  167*,  220*,  276,  573 
10,   Cherry  processing 

657.  718,  734,  770,  775,  822 
11 o   Fruit  essences  (other  than  apple) 

368,  379*,  404*,  416,  519,  587.  775,  791.  867* 
12 o   Fruit  essences  from  preserve  manufacture 

641*..  715 
13e   Fruit  juice  concentrates  (other  than  apple);  fruit"  spreads 

469/507,    621,    671,    775,    779 

14.  Pectin  and  derivatives;    peetases 

40.    64.     125,     149,    150*^     179,    184,    187..    202*,.    219,    235,     340. 
463,    468.    669 

15.  Powdered   fruit  juice 

819.  888 

B,  Potatoes 

1.  Allyl  compounds  (other  than  allyl  starch) 

84,  137*,  139,  158,  203,  255/298,  468,  598,  647 

2.  Allyl  starch,  preparation 

136,  137*,  138*.  197,  203,  237,  439,  451,  647,  811 

3.  Allyl  starch;  properties  of  coatings 

137*,  269,  439,  451,  613,  647s  754,  811 

4.  Feed 

304,  337,  561.  572,  620 
5o   Fermentation 

467,  600,  764 
6,   Potato  amylopectin 

714 
7„   Potato  analysis 

872* 


8,   Potato  flour 

270,  304,  337.  400,  505,  561,  655 
9o   Potato  granules;  dried  mashed  potatoes;  potato  flakes 
781,  865 
10o   Potato  starch  and  other  carbohydrates 

77,  86,  313,  329,  347,  357,  359,  599,  601,  637,  655,  763 

11.  Potato  growth 

359 

12.  Potatoes,  hydrolysis 

476,  624 

13.  Potatoes;  nutrition 

810 
14,.   Potatoes,  sloughing 
509,  606 

15.  Potatoes,  utilization 

264,  323,  401,  599,  600 

16.  Prepeeled  potatoes 

384,  640,  792,  802 

17.  Starch  and  cellulose  acetates 

101,  157,  253 
18 o   Starch  and  carbohydrate  derivatives  (other  than  allyl  and 
acetate  compounds) 

99,  100,  159,  208,  286,  594,  595,  599,  614,  697 
19.   Starch  factory  wastes 

305,  306,  764 

C.  Vegetables  (other  than  potatoes);  vegetable  wastes 

1.  Chemicals  from  vegetable  wastes 

41*,  61*,  107,  189,  190,  266*  296,  331,  402,  403,  543,  420, 
578,  630,  785,  789 

2.  Feed 

54*.  105*„  126,  261,  325,  331,  353,  544,  670 

3.  Processing  leafy  materials 

80,  119.  331.  425,  457,  670 

4.  Rutin 

(a)  Isolation  from  tobacco 

65* 

(b)  Use  in  medicine 

65*,  73,  173,  218,  335,  517,  522,  559,  631 

(c)  Isolation  from  plants  (other  than  tobacco  or  buckwheat) 

120.  228,  249,  268,  277,  302,  363,  517,  619,  737,  738 

(d)  Isolation  from  buckwheat 

172,  175*,  248.  271,  301,  335,  336,  419,  425,  481, 
517,  559,  682 

(e)  Bibliography 

300,  516 

(f)  Physical  properties 

679,  683 

(g)  Analysis 

256,  348,  381,  703,  704,  803 
(h)   Quercitin 
744 

5.  Tomatoes 

670,  787 

6.  Vegetables  and  vegetable  wastes;  utilization 

15*,  74,  80,  239*.  242,  331,  576 


SUGAR  AND  SPECIAL  PLANTS 

A,  Honey 

1.   Analysis 

440,  710,  854,  855.  856 
2„   Chemistry  • 

768 

3.  Flavor  modification 

443 

4.  Granulation 

605 
5.,   Honey  in  baking 

545,  602,  648,  698,  711,  736,  757,  758,  759 
6,.   Honey  products 

507,  545,  602,  711 
7,   Sources 

584,  602 
8,3   Standards 

515 
9,   Sterilization 

667,  896 
10,   Utilization 

602,  711,  878.  895 

B,   Hides,  tanning  materials  and  leather 

1.  Alum  re tannage 

2.  35.  36.  334,  570,  862 

2.  Canaigre 

95,  96,  216,  217,  259,  279,  372,  466,  513,536,  537,  693 
813,  815 

3,  Collagen 

283,  364,  461,  617,  879 

4,  Hide  processing 

12,  13.  22.  30,  31,  49,  50,  209,,  240,  299,  556,  722,  844 

5.  Leather;  tanning;  testing 

3*,  20*,  21*,  48,  181,  182,  215,  240.  299,  364,  553.  556,  705. 
722,  813,  844,  864 

6,  Microbiology 

(a)  Germicides 

5,  27*,  32* v  45* 

(b)  Halopb.il ic  bacteria 

10,  11 

(c)  Miscellaneous 

466.  546 

7.  Mold-proofing  leather 

215,  229,  366 

8.  Vegetable  tannins  (other  than  canaigre) 

(a)  Extraction 

51..  168,  247 

(b)  Domestic  sources 

4,  259,  592,  692.  843,  871 


( c )  Sumac 

98,  118,  170,  180,  278,  365,  394,  557 

(d)  Other  sources,  processing 

19,  28,  29*,  38*,  499,  719,  871 

C.  Maple  products 

1.  Chemistry 

590,  687,  713,  882 

2.  Maple  products;  equipment 

446,  447,  607.  750 

3.  Maple  sirup  standards 

411,  85? 

4.  Microbiology 

745 

D.  Natural  rubber  investigations 

62.  83,  108,  110.  127,  134,  162.  163,  164,  165,  174,  191,  212,  213 

E.  Sucrose 

309,  407,  408,  452,  453,  454,  568,  614,  709,  769 

F.  Tobacco 

1.  Alkaloids 

386,  658,  665 

2.  Aroma 

512 

3.  Curing 

82,  410,  808 

4.  Insecticides  based  on  nicotine 

132,  200,  224.  225,  265,  292,  293,  345,  479,  542,  579,  580,  633 

5.  Nicotiana  rustica 

16*,  363,  464,  623,  720 
6-   Nicotinamide,  nicotinic  acid,  nicotinonitrile,  nicotinic  anhydride 

55,  56,  111,  112,  114,  128,  244.  245,  355  * 
7«   Nicotine 

(a)  Analysis 

355,  423,  448,  612,  808,866 

(b)  Chemistry;  photochemistry;  derivatives 

294,  355,  395,  415,  472,  506,  552,  756,  866 

(c)  Extraction,  production 

412,  459,  464,  465,  512,  552,  554 

(d)  Plant  growth  regulation 

378 

8.  Myosmine 

113,  124,  415 

9.  Tobacco  seed  oils 

147 
10.   Utilization 

17*,  18*,  34*,  39,  460*,  616 

G.  Uncultivated  plants 

1.  Alkaloids 

807 

2.  Plant  growth  regulators 

816,  817,  858,  875 
3„   Sapogenins,  analysis;  reactions 

690,  694.  706,  707,  778,  797,  826,  845,  849,  850,  851,  852,  853 


4.   Sapogenins;  hydrolysis 

632,  695.'  876 
5o   Sapogenins;  isolation. 

707,  804,  828 }  851,  852,  892.  893 
6.   Utilization 

608 

I  ILANIMAL  AND  DAIRY   PRODUCTS 
A.      Fats  and  Oils 

1.  Analysis 

(a)  For  fatty  materials 

106,  199,  829,  842,  885 

(b)  For  functional  groups 

236,  371,  438,  498,  500,  666 

(c)  By  X-ray 

406,  449,  510,  766 

(d)  By  spectrophotometry 

115,  116,  354,  438,  500,  501,  538,  539,  666,  674,  733,  788, 
868* 

2.  Ascorbic  acid  derivatives 

60,  94.  106,  397 

3.  Bibliography 

774 

4.  Cis-trans  isomerism 

438,  500,  527,  651 

5.  Detergents,  soaps >  surfactants 

260,  352.  362,  441,  514,  649,  699;  805,  847,  890,  894 

6.  Elaidic  acid 

801* 

7.  Epoxidation;  epoxy  compounds,  hydroxylation 

103.,  123,  153,  154,  210,  211,  222,  233,  236,  262,  288,  289,  290, 

350,  356,  396,  398,  503,  510,  539,  653,  700,  760*,  848 

8.  Fatty  acid  amides 

351,  399,  591,  646,  691,  796 

9.  Fatty  alcohols  and  derivatives 

183,  211,  243,  254,  346,  510,  701,  805 

10.  Feeds 

696,,  746.  747.  755,  846*,  861,  886,  887 

11.  Formic  acid  addition 

786,  826 

12.  Hot  dip  tinning 

730 

13.  Lard  oil,  lard 

92,  93,  232,  380,  421,  551,  717*,  782 

14.  Monomers  and  polymers 

263,  321,  370,  504*,  588.  589,  652,  686,  795,  839 

15.  Oleic  acid;  oleic  esters;  oleyl  alcohol 

33*,  97,  103,  104.  155,  156,  188,  233,  263,  320,  629*,  636,  701, 
702,  786,  796,  800,  809,  825 

16.  Oxidation.:;  peroxides,  autoxidation 

152,  231,  291,  371,  527.  577,  668,  799,  800,  809,  825,  834,  874*. 
877*,  884 

17.  Plasticizers 

441,  477.  891 


18.  Polyunsaturated  compounds;  isomerization 

115,  116,  198,  354,  362,  393,  525,  530,  571,  650*,  674,  762,  848 

19.  Potato  chip  frying 

645 

20.  Processing;  fractionation 

102,  156,  207,  393,  525,  558,  571,  681,  723,  724 

21.  Reaction  mechanisms 

262,  291,  48C 

22.  Reaction  with  lead  tetraacetate 

6,  7 

23.  Saturated  acids;  derivatives 

9*,  528 

24.  Spectra 

501,  538 

25.  Stability,  antioxidants 

58,  91,  92,  93,  94,  145,  146,  152,  183,  231,  232,  243,  254,  346, 
380,  421.  696,  746,  747,  834 

26.  Urea  completes 

668,  678,  701,  702,  762 

27.  Utilization;  research  program 

409,  458*,  511,  550,  551,  597,  645,  716,  761,  812,  860 

28.  Wool  grease 

593,  788,  883 

3.  Dairy  Pistes 

1.  Aeration  studies 

475,  487,  526,  575,  627,  628,  676,  685,  735,  794,  824,  827* 

2.  Carbon  dioxide  evaluation 

684 

3.  Endogenous  respiration 

676,  783 

4.  Oxygen  demand  measurements 

426,  487,  586,  783,  823 

5.  Vitamin  3j_g 

574,  626 

6.  Yeasts 

488*.  533.  793 

C.  Milk  proteins 

1 .  Albumin 

485,  731,  820 

2.  Alpha-  ana  beta-lactoglobulin 

42,  280,  319,  369,  376,  480,  486,  523,  603,  831,  832 

3.  Amino  acids 

196.  680.  740,  790 

4.  Analysis 

52.  133,  382,  879 

5.  Casein  fiber  and  plastics 

63,  129,  141,  178,  287,  311,  312,  317,  373,  418,  424,  581,  873, 
880 

6.  Caseins 

109,  129.  160,  161,  221,  367,  374,  471,  473,  625,  675,  732,  739, 
869,  873 

7.  Crystals 

831 


8.  Derivatives 

169,    194,    195 

9.  Enzymes   . 

161,    221,    455,    456,    484,    549,    615*,    663,    664,    708,    751,    773*,    859 

10.  Hydrolysis 

196,    548* 

11.  Molecular  weights 

524,    821,    869 

12.  Photooxidation 

294,    603,    604.     708,    806. 

13.  Protein   fibers 

59,    85,    148,     204,    234,    382.    581 

14.  Reaction  of  borate 

615* 

15.  Specific  volumes 

680.  832 

16.  Structure 

821 

17.  Utilization,  properties 

308,  375*,  474,  567,  634,  830* 

18.  Water  absorption 

133,  226,  282,  315,  377,  417,529,  582 

D,  Nilk  sugar  and  derivatives 

1.  Lactic  acid 

(a)  Bibliography 

46,  47*,  521 

(b)  Derivatives;  acrylates;  methacrylates 

44*,  47*,  53*.  57,  67,  70,  72,  87,  89,  90,  142,  143,  144, 
177,  186,  206*.  230,  274,  318,  390,  391,  392,  414,  431*,' 
496,  497,  569,  689 

(c)  Derivatives,  esters,  polymers 

8*,  66,  69,  88,  122,  205,  258,  272,  273,  285,  303,  307, 
388,  389,  413,  433,  434,  435,  436,  491,  492,  493,  494, 
495,  564,  565,  642,  6o,  672,  673,688 

(d)  Derivatives,  nitrogen  compounds 

257,  549.  390,  427,  430.  489,  490,  535,  727,  728 

(e)  From  molasses 

741,  742,  743 

(f)  Polylactic  acids  and  esters 

68,  122,  193,  520,  635,  644 

(g)  Production,  purification 

176,  535,  725 
(h)   Utilization:  properties 

275,  308, ,450*,  470,  622 

2.  Lactoprenes 

71,  75,  76,  130,  131,  192,  223*,  241*,  281,  310,  314,  342,  343, 
344,  388,  392,  518,  677,  729,  870 

3.  Lactose 

308,  426,  474,  475.  1-87,  488,  533,  566,  575,  594,  595,  654 

4.  Unsaturated  acids 

798 

IV.  GENERAL 

A.  Analysis 

1.   Chromatography 

61*,  326,  327.  386.  393,  534,  585,  618,  840,  841,  881 


2.  General   organic 

52.    55,    106.     125.    147.    236,    247,    267*,    358,    371,    385,    423,    437, 
442,    498.    514,    53o.    612.    658,    661 

3.  Hydroxy 1   content 

140 

4.  Inorganic 

25*.    234,    514.    633 

5 .  Kj  eldahl 

297,    316.    361.    422,    445,    540 

6.  Microprocedures    (other  than  Ejeldahl) 

185.    332,    360,     333.    405.    444.     531,    532,    541,    596,    609,    611,    638, 
639,    659,'    660.     748,    749,    772J    835,    835*,    837,    881,    889* 

7.  Moisture 

86.     153.    437.     6x0 
88      Polarogrtijjliy 

661,    690,    753,    809 
9 ,      Spec  tropho  uovae  Lr  ;, 

115.     116.     229,    256.     354,    o55,    438,    448,    500,    501,    538,    539,    651, 

666.    <o74;    703,    712.    726,     77';,    777,    788,    863.  866 
10.      X-ray 

332,    406,    4^9,     510,    G97.     766 

B.  Genera!    Laboratory   program 

1*,    23*.    238*,     324,    333,    583,    655,    767,    771 

C.  General  Microbiology 

7,     296,    328,    478,     7  0S 

D.  Hicjii   polymers,;   molecular   weights 

151,    417.  452,     524.    559,    714,     721,    780,    814 

E.  Laboratory  technique;   apj atus      i.l:cory 

1„       Condenser 

247 

2,  Constant    tempeiciOure    sath 

121 

3,  Count ere urrant  u.isti'jiOutjLOii 

482 
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